Session 4 


Chardonnay, Sauvignon Blanc, 
Pinot Grigio/Pinot Gris 


Gewurztraminer, Viognier, 
Albarino 


Chardonnay 
23300 - versatile: range of 


climates 


medium to high 
— 


dry «very good or 
light- to full-bodied outstanding 
examples can age: 
range of winemaking = 
hazelnut 
techniques 


mushroom 
used to make 


sparkling wines 


Chardonnay 


Cool Moderate Warm 


Least ripe Most ripe 


Chardonnay 


Winemaking 
options 
adjustments 
malolactic conversion 


lees contact 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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Sauvignon Blanc 


xC . high acidity e% 

** . aromatic variety 
- herbaceous 

- floral 

- fruit (green, citrus, tropical) 


- typically dry » - typically for early 
- light- to medium- bodied | | — drinking 

- typically unoaked 

- typically single varietal 


(sometimes blended with 
semillon/Semillon) 


Sauvignon Blanc 


Least ripe 


Sauvignon Blanc 
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Sauvignon Blanc 
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Chardonnay and Sauvignon Blanc 
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Chardonnay and Sauvignon Blanc 
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Chardonnay and Sauvignon Blanc 
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Chardonnay and Sauvignon Blanc 
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Chardonnay and Sauvignon Blanc 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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Pinot Grigio/Pinot Gris 


aif - medium to high acidity 


@ . twokey styles + very good or 
AN produced | outstanding 
- typically unoaked examples can age: 
honey 


ginger 


Pinot Grigio/Pinot Gris 
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a acidity 
¢ light-bodied 
¢ simple 


> 
pinot Grigio 


ALSACE ¢ dry, off-dry or medium 


_— oe ¢ medium acidity 


full-bodied 
PINOT GRIS 
vl NDANGE $ TARDIVE 6 complex 


Gewurztraminer 


- low to medium acidity 


- aromatic variety 


- floral: rose 


- stone fruit: peach, apricot & é 
- tropical fruit: /vchee é 


Ce oY, 


- dry to sweet a - very good or 
- full-bodied ‘) outstanding examples 
- typically unoaked eaaoes 


— honey 
dried fruit 


Riesling, Pinot Gris and Gewurztraminer 
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Labelling in Alsace 


ALSACE 
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PINOT GRIS 


APPELLATION ALSACE CONTROLEBE 
DOMAINE HUBERT VILLENDUVE 


ALSACE GRAND CRU 
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- medium- to full-bodied 
- oaked or unoaked 


Viognier 


zC + low to medium acidity Ss 


- high alcohol 
- aromatic variety Pe 
- floral: blossom Ps eee ca 
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- stone fruit: peach, apricot 


- typically dry 


- single varietal or blended 


Viognier 
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Albarino 


ah ~ high acidity & 


- citrus fruit: 


lemon : 
grapefruit Bs Go 
- stone frult: 


peach j | 
apricot | | 


- typically dry - typically for early 
- medium-bodied drinking 

- oaked or unoaked 

- single varietal 


Albarino 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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